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Bromate 
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value in classifying soft winter 
SE HR vs oo pee eae 12: 1 
Effect on autolysis in dough. . 17: 679 
Effect of milk solids onindough.. 19: 481 


Flour requirements as affected by 


Se co cones Bae Os Bt 476 
Formulae, comparison with malt- 
phosphate-bromate. Ter. 


Potassium, see Potassium bromate 
Bromated flour, see Flour, Bromated 
Bromine 

Determination in bromated flours 15: 49 

Residues from methyl bromide fumi- 


gation of cereal products..... 19: 235; 
20: 572 
Starch oxidation with.......... 15: 678 


Buffer solutions, effect on diastasis of 
WIND: 3 6 ares 5 a ve noobs 12: 256 
Buhler mill 
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I oe. Sc eas npn et : 663 
Operation and use............. 19: 267 
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Butter, sugar, autem emulsions, testing 
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Butyl alcohol, solvent for wheat and 
flour pigments bys 15: 119 


Cake 
Angel food 
effect of altitude on production. 13: 71 
from fresh and frozen egg whites 20: 528 
Baker compressimeter in testing... 20: 463 
Baking tests 
baking-powder adjustment for alti- 


a ae oe 20: 598 
cream of tartar standardization. 12: 295 
effect of 

altitude. ..... . 16: 145 

formula and procedure on 1 quality 

14: 819 
egg albumen properties. .... 12: 108 
egg white standardization. .... 13: 746 
factor control..... .. 14: 783 
formula....... Sieh 18: 220 
judging tests... tisikee See 
leavening action of air. 16: 93 


merits of beater and whip and size 
of mixing bowl 13: 603 
methods...... 12: 294; 13: 602, 736; 
16: 103, 107, 110; 17: 257; 18: 262; 
19: 351; 20: 311, 602 
milk powder for. : ‘ . 12: 300 

photography for permanent records 
13: 613; 16: 423 


scoring 
standardization err, 
DN Ras Se ear Sale ooo Bes ee 
shortening variation and A. A. C. Cc. 
I ss srs dl wes a oe 1 753 
sugar 
and shortening tolerance of soft 
wheat flours........ 13: 609 
tolerance in A. A. C. C. basic 
SORTER. . «0 000s : 621 


Batter, leavening action of air 16: 93 
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Cake—cont. 
Effect of formula and procedure on 
quality 783, 819 
Egg quality 
measurement id: 637 
as related to hen diet 13: 703 
Factor control in baking 14: 783 
Flour 
baking-powder adjustment for alti- 
tude.. PPR ers . 20: 598 
comparison of tests. . vs 357 
differentiation by viscosity of water 
suspensions. ; 7 12: 555 
factors influencing quality 11: 598 
formulae for testing. . 18: 220 
granulation asa factor in quality 19: 353 
scoring system ie ane 17: 392 
testing methods, see Cake, Baking 
tests 
types suitable for various kinds of 
cake 12: 175 
Formulae.... 11: 598; 12: 175; 18: 220 
History of making..... 12: 175 
Hydrogen-ion concentration . 16: 419 
Ingredients AZ: 175 
Lard use in 14: 525 
Photo-records of 13: 613; 16: 423 
Sponge, factors in making 18: 92 
Tests for quality 15: 247 
Vitamin and mineral content . 20: 661 
Calcium acid phosphate, control of rope 
in bread with 18: 730 
Calcium propionate, control of rope in 
bread with 18: 730 
Canadian wheat, see Wheat, Canz .dian 
Carbohydrates 
In bread, availability for nutrition 12: 356 
Cc hanges in during malting . BBs 2835 
Fermentable in grain. . 8: 572 
Carbon dioxide determination in baking 
powder and self-rising flours... 17: 659 
Carotene 
Extraction from flour with organic 
solvents... . soe Sat 119 
In flour 12: 569 
In flour extracts, determination.. 11: 1 
Loss during storage of durum wheat, 
semolina and spaghetti. . . 14: 239 
Relation to colorimetric estimation of 
flour color. . wooo Bee SMI 
Relation to macaroni color 14: 293 
In wheat 
common and durum 14: 400 
durum 13: 497 
effect of environment ll: 615 
hybrid 11: 557 
Pacific Northwest 13: 463 
Carotenoids 
In corn 
effect of cross pollination 16: 8&8 
inbred and crossbred 15: 345 
vitamin A active 19: 525 
Spectrophotometry of 15: 310 
In wheat 
determination by rapid method 16: 252 
determination in small samples. 12: 49 
in gasoline extracts of occce Be oe 
varietal relationship 12: 708 
Catalase 
Action of H2O2 on in flour ..... 19: 594 
Activity in wheat flour 12: 133 
Catalysts, selenium in protein analy sis 
11: 414 
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Centrifuge, Super, see Super centrifuge 
Cereal chemistry, report of editor-in- 


CHOPIN 


chief, 1933.... ll: 434 
Cereals and cereal products 
Acidity determination. . 15: 580 
Agricultural experiment stations work 
ES ae ee 13: 332 
A. M. A. Committee on foods attitude 
on advertising. . .s : ll: 74 
Analysis 
committee report. . 13: 772 
nomograph for conversions. . 20: 139 
report of the cereal section of the 
Si 2 ees 11: 99; 12: 84 
Annual output Se aha he + Oe STS 
Ashing methods........... 14: 120 
Bacteria in distilling...... 15: 451 
Bran removal. iia scale eesti 15: 658 
RE ree 16: 355 
Bromide residues in methyl bromide 
fumigation......... 19: 235; 20: 572 
Degree of cooking determination. 19: 597 
Development of rickets in rats. 14: 682 
Furfural-yielding substances and fer- 
mentable carbohydrates in. 8: 572 
Iron content....... 18: 819 
determination. . 20: 36; 20: 604 
Literature on chemistry of. . 16: 449 
Moisture determination 
comparative methods. 16: 460 
forced draft use in... 12: 512 
rapid method. --. S22 2 
New developments in research. 13: 1 
Nicotinic acid assays. 18: 661 
interfering chromoge ns 19: 447 
microbiological and chemical meth- 
ods 19: 553 
oxidizing agents in removal of inter- 
fering compounds... 20: 201 
preparation and decolorization for 
20: 82 
Nicotinic acid content.......... 19: 173 
Nutritional value and use... 12: 473 
Progress in chemistry of.... 13: 367 
Research in industry of . 15: S73 
Riboflavin assay . 20: 3, 613 
Riboflavin content. 19: 55 
Selenium in proteins from 13: 68 
Thiamine assays 20: 607 
experimental error of thioc hrome 
method... . 20: 714 
thiochrome method 18: 473, 686 
Thiamine content... 18: 106, 802 
Thiamine source in human diets. . 16: 301 
Translation of Beccari's lecture 18: 555 
Vitamin E content ~-. ae Be 
Ceric sulfate, method for sugars 15: 107, 
819 
Checking, relation to pH in biscuits and 
crackers... ooo Bae tae 
Chefar balance, for recording gas reten- 
tion in dough 16: 598 
Chickens, effect of diet on cake making 
SO sch aceee 13: 703 
Chiora, Beta, effect on RE ll: 201 
Chloride salts, effect on bread scores 
when applied to wheat grown in 
SE a ee Ye : 335 
Chlorine dioxide, bleaching flour with 18: 699 
Chlorophyll, spectrophotometry 15: 310 
Chopin extensimeter, measurement of 
physical properties of dough with 
14: 257 
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Chromogens, interfering in nicotinic acid 
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Memorial to. 15: 552 
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Collaborative studies 
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Biscuit and cracker flour testing 11: 661; 
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Cake baking tests............ . 16: 103 
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Cake flour testing. . _ 107, 110; 17: 392; 
: 351; 20: ‘311, 602 
Cake flour testing a baking-powder 
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Dough punching and molding machine 
16: 29 
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Moisture determination 
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Proteolytic activity by Ayre and An- 
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baking. .... -. et 3S 
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Wheat meal time test. . ae 


Colloidal behavior of dough, see Dough, 
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Colloidal gels, state of water in. . 

Color 

Of bread, determination with Maxwell 
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Of flour 
determination with Maxwell discs 
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Dough—cont. 
Baking quality, see Flour, Baking 


quality 
Colloidal behavior 14: 434; 
15: 317; 15: 438 
effect of long mixing See 
effect of mixing and fermentation 
x . 12: 307; 16: 265 
Colloidal structure in interpreting 
flour quality... 15: No. 5, Suppl. p. 17 
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speed of in relation to dough devel- 
ss Oe aia ig vaeelee'sw 15: 739 
time for different wheats. ... .. 12: 281 
x-ray to determine adequacy of. 15: 197 
Mobility 
effect of mixing.............. 15: 708 
and fermentation.......... 16: 265 
relation to absorption........ 16: 377 
RSE ee ee 16: 625 
NC Poe od 6 ao lns os aaa 16: 24 
for micro-baking............. 14: 263 
Molding 
bend We. Mache... .. 2.005% 16: 24 
machine tests...... 16: 29 
motor driven sheeter......... 12: 276 
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Dough—cont. 
Oven spring 
correlation with bread properties 
1 


effect of sugar, salt, and yeast.. 13 
Physical properties 


effect of 
RE ssid relia aes 17: 
EE ea 17: 
fermentation, ingredients, and 
RL... cae ewecea 14: 
ingredients fond wen wie’ 14: 
mixing....... 
mixing and molding. waa’ *e% 17: 
surface active agents....... 19: 
water absorption.......... 15: 
Co ee 18: 
recording mixer for small am, 

relation 
to bread-making qualities... 14: 


of farinogram to baking strength 
of Canadian wheat....... 17: 
testing with Chopin extensimeter 
14: 


so iano 6.0. ae bode Ree 16: 
Physical tests in determining wheat 
See eS 13: 
Plastic flow........ 13: 389, 
Plasticity 
ee 17: 
effect of protease............ 14: 
I eS ora thus a clue ciate bob ele 17: 
Potassium bromate action in. 16: 


Proof rate, relation to protein content 
17: 


Proofing height and time as related to 
a on are owns $ 

Properties, terms used 

Protease activity 
reducing matter and oxidizing < 


EE Ses 
relation to baking behavior.... 19: 
Protein 
EG he tos 16: 
structure, effect of mixing and fer- 
I is sive snnseesrses 12: 
Proteolysis in relation to oxidation 
Oe IS 6 Fes ci teaesoes 20: 
Proteolytic activity............ 13: 
effect of flour improvers...... 13: 
farinograph for determination. . 12: 
Punching 
effect on gas production and loaf 
volume. =e BS ee ll: 
hand vs. machine............ 16: 
test with machine........... 16: 
Quantity, relation to Farinograph 
ee Te er ne 18: 


Reducing ‘matter « content, relation to 
baking behavior............. 19: 
Respiration, effect of factors involved 


on baking quality............ 18: 
Reworking fermenting.......... 19: 
Salt-rising, biochemical properties 19: 
st chadeasie dee ccna sel 16: 

hand-operated, in test baking.. 17: 

IIR. ain oc xe madian s ot 12: 

motor driven for test baking... 17: 
Softening with age............. 15: 
Sponge 


baking test method.... ~~» OC 
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effects of oxygen and potassium 
NS ao os Geta ord 18: 78 
relation of mechanical stirring to 
1 


: 294 

use in baking tests. ... . 14: 629 
Starch 

as factor in formation........ 16: 769 

in relation to properties...... 16: 780 

Structure, photomicrographs of.. 15: 475 


Temperature control during fermenta- 
17: 


MD cee chceveehvas du 73 
Testing apparatus and method... 16: 513 
Viscosity 

relation to baking value...... 14: 201 

report on testing........ eso BB8 S32 
Water 

Gentine capacity. ............ 13: 202 

free and bound in............ 12: 321 

ET te bo dk +6 ae asdieeet au 17: 397 
SRE eee rae gee 15: 197 
Yeast 

cell counts in fermenting... ... 13: SO 

SS ee i'n ch waess enews’ 18: 337 

fermentation, relation to enzymes in 

CS -en'is ag) beak ached or ate ote : 281 
growth in, factors affecting . 18: 342 
variability and control in ‘gassing 
Me ee ES ee il: 368 
a — aid in air-oven moisture 
512 


Dried milk, see Milk, Dried 

Dropping mercury electrode, use in 
study of flour oxidation-reduction 
systems.... 18: 60 

Drying cabinets, for experimental man- 


ufacture of alimentary pastes... 11: 330 
Durum wheat, see Wheat, Durum 
Easter lily bulbs, starch from....-. 20: 734 
Egg 

Albumen, properties in cake baking 
EN. ait ae 0° 40s wreck Ie whee Wes 12: 108 
Whites 
angel food cake from fresh and 
EE a reer : 528 
dried, use in bakery products. . 18: 1 
standardization in A. A. C. C. white 
ee 13: 746 
Eggs 
Fake making quality........... 13: 703 
CN aad gn ithiela ge is laud 17: 279 
Fresh, frozen, and dried in baking. 17: 279 
Quality measurement for cake a . 
13: 3 
0 eee one Bae ane 
ere 15: 295 
Elasticity, wheat flour dough....... 13: 389 
Electric current, Direct for Tag-Heppen- 

stall moisture meter. 15: 500 
Electric resistance of dough, use in bak- 

CSA nln a aaiia ha 448s arm 4 16: 513, 

517, 682 
Electrode, dropping mercury, use in 
study of flour oxidation-reduction 

ein ees b ati eo enae’ 18: 60 
Electrodialyzer 

Use in 

preparation of B-amylose o- BBs. 733 

starch studies. -- 86: 310 
Electrometric determination of diastatic 

CO) DS eee 16: 652 
Electronic cell, use in sacl bread 

Gu cues wer 15: 541 
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Emulsions, butter, sugar, and egg, test- 
rr re ae 

Enriched bread, see Bread, Enriched 

Enzymes (see also names of specific en- 


zymes) 
Activity 
effect of 
milk solids on dough....... 4: 
potassium bromate 14: 752; 18 
in flour a ere ree As 
Changes in 
barley during malting... 19 
during malting........... io eae 
Effect on 
baking quality of flour 11: 280; 13: 
14: 
mixing curve characteristics... 17: 
properties of flourand dough... 14: 


Gassing rate in doughs in relation to 
13: 


In malted wheat flour.......... 19: 

Yeast fermentation in relationto. 13: 
Esterases, changes in during malting 13: 
Ethanol, see Ethyl alcohol 


Ether, extract of flour............ 15: 
Ethyl alcohol 
Effect of kiln drying oncorn..... 20: 


Efficiency of production from starch 


gu) oui dre tec Soar deat 20: 
Ethylene 

Effect on freshly harvested wheat. 17: 

Effect on high moisture wheat.... 20: 


Evelyn photoelectric colorimeter, stand- 
ardization for flour pigment deter- 
Sa ak eae a ee 18: 

ae —paee baking pans, see Baking 


pan 

Besastmnentel baking tests, see Baking 
tests; Cake-baking tests 

Experimental milling. see Milling 

Extensibility, measurement in predicting 
I ire ius Sy wate a. 17: 

Extensimeter, Chopin, measurement of 
physical properties of dough with 

14: 
Extensograms 
American wheat types and varieties 


Use in predicting baking quality and 

reaction to oxidizing agents. 
ae Fm Brabender, measurement 
of dough properties with... ... 17: 
Extractor, modified Soxhlet....... aS: 
Farinograms (see also Dough, 

curves) 

American wheat types and varieties 
18: 


Mixing 


Effect of ingredients and manipula- 
Ee 19: 
Relation to 
baking strength in Canadian wheat 


17 
CS ee 18: 
Farinograph 
Calibration of dough mixers with. 12: 
Formulization of curves......... 17: 


Heat treatment of milk in relation to 
baking quality as 1 
Proteolytic activity determination in 

dough. : 3 
Six years experience with. . . » eae 
Use in measuring absorption. . 12: 


14: 802 


Fat acidity, relation to corn storage heat- 
hee Sr ate rai ar es alge wig 17: 
Fats (see also Lipids) 
Bread properties in relation to. . 
Effect of 
conditioning temperature on emul- 
sion-foam stabilit 
light on rancidity o 
Extraction from corn starch..... 
Factors influencing apparent shorten- 


19: 


SG ao ons obs tee oaah its 
In flour 
effect on gluten quality. . 15 
Ce eee 15: 
Fatty acids 
In corn starch lipids............ 18: 
Effect on flour quality........... 13: 
Feeds, moisture in, comparison of three 
ae hm ok Bade o @ Ble se een 12: 
Fermentation 
Bailey-Johnson method for gas pro- 
duction measurement. 17: 
Dough remixing after.......... 16: 
Effect 
on dough mobility........... 16: 
on dough physical properties... 14: 
of kiln drying oncorn......... 20: 
of milk solidsindough........ 14: 


of pressure on rate of gas produc- 
ia ca ee oan 13: 
of proteases on wheat-meal-time- 
fermentation test.......... 16: 
on protein structure and colloidal 


properties of dough......... 123 ; 


on wheat germ in baking 
Ethanol production from Sianeli sub- 
20: 


OP EAI EE ID EY. 
Factors affecting in test baking... 14: 
Fermentograph for measuring.... 15: 
Fermentometer for measuring gas pro- 

I ning ko 66 ncteie rs Se 19: 
Gas production 

and retention measurements... 17: 


determination by Blish methods 16: 
in dough, see Gas production in 
dough 


Gas recording apparatus...... 20: 
Gassing power method.......... + > 
1 
Glutathione destruction by...... 18: 
Gluten changes during.. 16: 12; 17: 
Maltose 
activators, effect on baking.... 15: 
and lactose indoughs......... 20 
RP rere 16: 
Mechanism of gas production in — 
Rate in dough........ 16: 665; 20: 
Relation to 
re 18: 
enzymes of flour............. 13: 
solubility and reducing power in 
| ERR poem oe 19: 
Response in dough............ ll: 
Rye mashes, effect of initial pH on 17: 
In sugar analysis in doughs. ..... ll: 
Temperature control in dough. . 17: 


Tests in evaluating soft winter wheat 
flours. ll: 

Thiamine assay method, blank for 19: 

Time test, wheat meal, see Wheat meal 
fermentation time test 
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FERMENTER 


Fermentation—cont. 


Tolerance 
OT eee ee ee ee ll: 
of doughs treated with potassium 
SAE Sea ll: 
evaluating flour strength...... ll: 
I es waviness cen ses 8 wiv ssk 15: 
Volumetric method 
for study of gas production. ... 17: 


vs. manometric for determination of 

gas production. . 37: 

Wheat meal time test, see Ww heat ‘meal 
time fermentation test 


Yeast 
cells, counts in dough ~ BBs 
growth during, in dough...... 18: 
variability and control in gassing 
tests. ; ll: 
Fermenter, gas production measurement 
with : : 17: 
Fermentograph 
Errors in measurements with..... 15: 
Yeast variability measurement... 12: 


Fermentometer, gas production meas- 


eee 19: 
Ferricyanide 

Maltose determination in flour with 

14: 

Method for diastatic activity.... 17: 


factors affecting maltose values. 12: 
Method for estimating reducing sugars 
15: 


Fiber, crude, in shorts as correlated with 
19: 


Flavor 
In bread. . 
determination. 
relation to 
content. 12: 
report of U. 'S.D.A. Committee 14: 
Development of off-flavors in baked 


13: 218; a 


ace ty Imethy IEF 


IG i akan teak aniSl lar Bede chin ch rhe aa 15: 
Disappearance in biscuits....... 13: 
Flavors 
Use in cake making...... ree 
Flaxseed, death by ye xiation in grain 
bin. pawn dike vudetw ae 
Flour 
Absorption studies... . Be 
Aging...... 12: 
All-purpose, Tests on. : 16: 
Allis-Chalmers and Buhler milled com- 
pared ap ae 
Amino acids in... 14: 
Amylase action on wheat starch. . 14: 
Amylases 
cereal, in relation to behavior of 15: 
in normal and germinated... 11 
Ash determination 
dishes of different materials.... 15: 
wageg methed......<... 11 
removal of added ingredients in 
phosphated and self-rising... 12: 
po SS RP rere 14: 


Autolytic digestion in relation to 


variety and environment. . oe 
Bacterial content during storage. . ei 
Baking properties 
effect of moisture. . itn a 
effect of starch. . 
Baking quality 
Quality) 


(see also Wheat, 
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38 
colloidal structure of - i in ~ 
preting. 5, Suppl. 
comparison of 
hard red spring and winter wheats 
8: 778 
methods for evaluating...... 13: 239 
100 and 25 gram baking methods 
15: 251 
correlation with diastatic activity, 
loaf volume, and crumb color. 13: 356 
dextrin figure test cece Bee 2 
effect of 
added gluten..... vee rn ee 
amylases on..... rere: 
dough mixing se Sf . 
enzyme actions rte. 
enzymes. 13: 14; 16: 60 
glutathione Ceres 
lipids. ..... 13: 318; 17: 661 
malted wheat flour grasa 14: 445 
milling technic... . coon et 2S 
respiration factors. .... .« 8B: 167 
storage..... 14: 135 
storage in different types of bags 
16: 798 
storage on oxygen absorption 14: 287 
type of experimental wees 
RGSS icenad cae 14: 511 
wheat germ 13: 453; te 244 
wheat storage... 299 
extensograms for predicting. . + 7; 313 
farinograms and extensograms of 
American wheat. ixvs’ Oe O26 
farinograph studies. Terror. 2. 
particle size as related to...... 15: 749 
phy sical properties of dough in rela- 
0 SE suae Oo eee 
potassium bromate and enzyme ac- 
NE ok or nk dele as es Bet foe 
prediction — 
of loaf volume from mixograms 
20: 211 
from plasticity and extensibility 
i eee ee 78 
protein content 
related to protein quality.... 17: 714 
varying widely ; .» S8s 487 
recording dough mixer for small 
samples..... Serre FC 
Russian export wheats........ 17: 565 
starch of different wheat varieties 
18: 585 
variation during wheat storage. 16: 676 
water absorption in relation to. 15: 282 
wheat 
hard red winter. . 16: 733 
soft winter j 11: 121; 14: 551 
Baking strength 
definition and measurement... 12: 653 
effect of 
added dried gluten . Bee 381 
bromates and ascorbic acid.. 16: 51 
high yeast-sugar formula in deter- 
mination. siueeen aoe 
methods for evalu: iting. sos Be a 
protein content in relation to 16: 223 
relation to 
bread staling.... 15: 391 
farinograms in Canz adian wheat 
: 528 
soft winter wheat. soa) Bee 551 
thermal fractions of gluten proteins 
RR icatwuwen 14: 182 
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Flour—cont. 





Improvers, effect on proteolytic activ- 
13 


Biscuit, see Biscuit flour ity in on doughs...... 675 
Bleaching, see Bleaching, Flour tr os. wee SIS 
Brabender and commercial milled test for added. a ey 19: 81 
RA eee Sh et : 669 Keeping —, effect of malted oat 
Bromate and malt- phosphate bromate | eee ; 16: 671 
improvers in evaluating wheat vari- ere ere 
PRE . Ll: 384 effect on flour qua lity. eS 13: 318 
Bromate requirements as ‘affected by petroleum ether extract . 18s 716 
ah ice aces bad 17: 1, 476 Malt as supplement, evaluation. . 19: 181 
Bromated, bromine de termination in Malted 
S33: 53 amylase and protease in 19: 27 
Cake, see Cake flour effect 
Carotene determination ll: 1 on properties of flour and dough 
Catalase activity « Bas 333 14: 445 
Cereal amylases in relation to behavior of wheat type, protein content, 
of... ; soo Bee 629 and malting conditions on prop- 
Color GIS ors ae eS SS oes 18: 42 
determ nation with Maxwell discs methods for proteolytic activity 17: 635 
: i Maltose 
naphtha-alcohol extracts as stand- determination, ferricyanide method 
Ree Ei eS 11: 511 14: 603 
a omposition, effect of storage. 14: 135 INE Bie ic vc ewe daws 15: 363 
Cracker, see Cracker flour Manganese content............ 20: 328 
Dextrin figure test.......... 17: 265 Micro and Allis-Chalmers' milled 
Diastasis in, factors governing.... 14: 17 compared. . 16: 619; 20: 679 
Dinetatie activity... 6. dc ccccer’s ll: 319 Mill-stream characteristics in relation 
and gassing power in Australian to loaf volume......... ... 15: 489 
ST Terr rr oe : 509 Milling, see Milling 
comparison of Blish and Sandstedt Mixing curves, see Dough, Mixing 
and a modified Rumsey procedure curves 
12: 402 Moisture 
factors affecting. . 11: 515; 12: 268 een, nomogram for calculat- 
increasing with malted oat flour 16: 671 Gs 5.6a:s wedwie's ohes-ans a 6: 455 
refractometric method of determin- content, relation to humidity... 19: 128 
ing Nala ice eerie aig ea 14: 85 ee 15: 813 
relation to comparative methods....... 16: 460 
malt dosage and gassing power comparison of air-oven and aiu- 

: 626 minum-plate methods 17: 650, 653 
mechanically damaged starch 17: 133 comparison of 15-min. and official 
Doughs, see Dough CEST FETA 5: 816 
Effect of changesin oven temperature. 12: 69 

grades on bread flavor..... 14: 49 precision of measurements... 19: 605 
maturing agentson........... 11: 201 Mold growth at different temperatures 
milk solids on overbromation.. 19: 481 OU TR, ov ck ot ne evee 7: 332 
oxidizing agent on dough from pat- Oat malted, effect on keeping. ... 16: 671 
te. . avescaresch tne nea 19: 334 Oxidation reduction systems, dropping 
temperature and humidity on yields mercury electrode in study of.. 18: 60 
and properties. . 149 Oxidizing and reducing agents action 
Enzymes, Relation to yeast fermenta- _ Sear a4 17: 507 
| re - 13: 281 Particle size 
Enzy mic activity shih acaaes -- B&s 319 determination......... 19: 805 
Evaluation, from soft winter wheat 11: 121 by sedimentation method.... 11: 654 
Experimentally milled compared . 14: 511 effect on diastatic activity . . Bas S28 
Fat content, changes in during stor- relation to flour characteristics. 15: 749 
SPI RS Oe aR © 15: 521 Pastes, proteinase activity in..... 13: 656 
Fractionating and reconstituting tech- PONE, oo os + kar bee ss vous ae ae 
So grate ; 20: 381 Petroleum ether extract. 15: 716 
Gassing power Phosphated 
and diastatic activity correlation 11: 536 determination in original flour. 12: 486 
manometric method.......... 12: 517 removal of added ingredients... 12: 289 
methods of determination..... 14: 458 testing methods..... 18: 258; 19: 364 
Gluten Pie, testing methods 12: 158; 13: 104, 731 
enriched, relation between protein Pigments 
content and strength....... 16: 223 a re 12: 569 
fractionation..... 15: 80; 16: 78, 279 with Evelyn colorimeter..... 18: 10 
os: 5 4 aaardracatel 13: 575 with organic solvents....... 15: 119 
Grade, Method for dete rmining . 12: 569 rapid method..... 16: 252; 17: 639 
Granularity........... oo. Be OSB estimation in extracts......... 19: 169 
Hydrogen- ion concentration deter- Potassium and sodium determination 
mination. : -.- B82 $80 13: 61 
Hydrogen peroxide action on . 19: $94 Proteasesin... pas 13: 54 
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Flour—cont 
PRs waewes . 13: No. 5, Suppl. p. 16 
content 
correlation with wheat meal fer- 
mentation time test...... ll: 49 
effect on fermentation tolerance 
of doughs treated with potas- 
sium bromate........... 1l: 260 
effect on malted wheat flour. 18: 42 
effect on mixing curves...... 18: 615 
SEES er 18: 86 
relation to proof rate....... 17: 707 
relation to strength........ 16: 223 
soft winter wheat. .... 12: 1 
crystalline 
bactericidal action... .. . 19: 288 
from lipoprotein....... 19: 279, 840 
toxicity forsmallanimals.... 19: 301 
effect of storage... 2.0.2 c200 18: 417 
5c wownvascued 15: 596 
I. 5 « x swe ace «iwi wein ll: 164 
peptization by organic acids.... 12: 149 
properties ee alin is ohh atari hr aad 13: 522 
quality in relation to pentane con- 
tiles bike i oranda y « . 17: 714 
Proteinases...... 16: 695 
activation and inhibition. 16: 60 
|” Aare 13: 656 
effect on leucosin, ones. and be -4 
ERE PRP: 14: 103 
Proteolytic enzymes............ 13: 346 
Quality, see Flour, Baking quality 
Ratio to water in doughs and colloidal 
behavior of...... PR ee 15: 317 
Recent progress in chemical een 
13: 1 
Reducing matter determination. . 18: 129 
Respiration measurement. ...... 13: 234 
Rice, viscosity of suspensions.... 16: 661 
Rye, testing methods... 11: 409; 12: 552; 
13: 770; 16: 100 
Selection of bread and cracker.... 11: 110 
Selenium distribution........... 20: 376 
Self-rising 
ash determination in original flour 
12: 486 
carbon dioxide determination in 17: 659 
crumb color standardsfor..... 16: 127 
evaluation of A. A. C. C. score 
I a hia lle as the vo tae aha 16: 117 
removal of added ingredients.. 12: 289 
testing methods.... 12: 161; 13: 721, 
736; 16: 113; 17: 245; 18: 258; 
19: 364 
Sodium and potassium determination 
13: 61 
Soybean, see Soybean flour 
Starch-water evstems, properties. 15: 438 
Storage 
effect 
on chemical composition and 
ree 14: 135 
of different types of bags on prop- 
lk Bes cade ee code 16: 798 
on gluten character........ 15: 521 
oxygen absorption........... 14: 267 
Strength, see Flour, Baking strength 
Sucrose determinationin........ 14: 767 
Sugar 
and shortening tolerance of soft 
wheat in cake making 13: 609 
determination. ..... ; . 49s 217 
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tolerance in A. A. C. C. basic form- 
13: 


ula for testing cake........ 
ein cade dake nddineths 19: 
Sulfur-bearing constituent in petro- 
leum ether extract........... 17: 
Sulfur dioxide in............ ~~ 
Supplements 
diastatic properties of malt.... 15: 


evaluation of amylases in malt. 15: 
Thiamine 
assays, rapid method  aaatat by elbatiess 20: 


content. : 643; 17: 733; 18: 
soft wheat flour. ee ae ae 18: 
| ee 19: 
Translation of Beccari’s lecture on 18: 
Tribolium eggs in.............. 18: 
Utilization of soft wheat........ 16: 
Water 
absorption, super centrifuge method 
for determining............ 11: 
binding ae 13: 
suspensions 
diastatic activity. ll: 


use in determining quality of bre 
cuit and a flours. 
viscosity. . : 299, 637; 13: 
viscosity in differentiating ‘cake 
and pastry flours. . avs ae 
Weight, relation to humidity. i a 19: 
Whole wheat, thiamine content.. 17: 
Yeast variability and control in gas- 
a ae aa 11: 
Yellowness in, method for determining 
12: 


Yield 
effect of temperature and humidity 
20: 


in relation to test weight of wheat 
ll: 


Fluorophotometer, evaluation for thia- 
mine assays. : 
Food labels, ideal type............ ll: 
Food, toxic, selenium in proteins — 


Foreign matter in corn meal........ 18: 
Formulae, Baking, see Baking formulae 
Fractionation 
Bread wheat gluten............. 15: 
Determination of gluten eames 


Durum wheat gluten............ 14: 
Gluten protein from sodium ) cer 
solutions. . ‘ 16: 78, 
Wheat flour protein. . aula i arta 15: 
In wheat flour research..... . 20: 
Freezing, bread, retardation of ‘staling 
Te aed aia aes 18: 
Fumigation 
Bromide residues in cereal products | 
Methyl bromide of cereal products ae 
bromine residues............. 20: 
Furfural 
In grain, determination of substances 
a tl dds dv'ns éeagases 18: 
Oe ee 15: 


Gamma amylose, see Amylose 
Gas cells 
Origin in dough... 
Structure in dough.... 
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Gas production im dough 


SUBJECT INDEX 


Amylase activity relation to rate of 13: 427 
Apparatus for 
determination by Blish method. 178 
measuring.......... 146 
Baking test in relation to. oe : 267 
Brabender and commercial "sailed 
es Bp nn a lec 20: 669 
Controlling during proofing period 16: 12 
Correlation with diastatic activity 11: 536 
Diastatic activity in Australian wheat 
in relation to...... Peer fF 
Effect of 
flour improvers on sitet ac- 
RS Cac ow Seo 5 13: 675 
improvers. he Sat pe eae 17: 507 
A Rg ag a ie ae 15: 363 
maltose and sucrose... . 13: 690 
maltose fermentation activators 15: 788 
oe ie aic'e @ wie eee 14: 108 
Se Os hence ecewes 13: 789 
ae 13: 410 
variations informulae..... 11: 451 
Factors affecting in test baking. . 14: 349 
Farinograph studies............ 11: 586 
Fermentation rate determination. 20: 368 
Fermentometer for measuring.... 19: 230 
Gas cell 
GG. 2... oe ro . 18: 19 
Ea 18: 34 
Gassing power method.......... 15: 114 
Importance and measurement of.. 17: 573 
Long and short methods for deter- 
Gd oe 5 cae oe eee 1S: 232 
Malt dosage and diastatic —, re- 
OS SRS ee es. 17: 626 
Manometric method for........ 12: 517 
Measurement 
with dough under constant pressure 
and without gassolution.... 18: 549 
with fermentograph.......... 15: 409 
SEES 5 ove ait'e Was coke x 0% 16: 665 
NN eee 13: 140 
Methods of measuring.......... 14: 458 
Modified Bailey-Johnson method for 
17: 621 
Salt-rising. 19: 723 
Volumetric method............. 17: 430 
VO. mamometfic........00565. 17: 417 
Yeast 
evaluation by pressure meter... 16: 238 
variability and control........ 11: 368 
Gas recording apparatus, automatic. 20: 355 
Gas retention in dough 
Chefaro balance for measurement 16: 598 
Effect of 
compressed yeasts on. . 16: 598 
including shortening in 1 the formula 
: 817 
variationsinformulae......... 11: 451 
Importance and measurement of. 17: 573 
Gases, effect on doughs mixed in pres- 
“SRR SA? pie re 14: 721 
Gasoline 
Color values, relation to carotene con- 
SOFT re Ris 1 
Extract of wheat, pi ‘mentsof.... 12: 33 
Gassing power, see Gas production in 
dough 
Gelatin, polarization, use in determina- 
tion of proteolytic activity. 17: 468 
Gelatination, effect of time and tempera- 
oS Sree 15: 795 


Gelation, use in proteolytic activity de- 
termination . 15: 


Gels, colloidal, state of water in 17: : 


Germ, Wheat, see Wheat germ 
Germination 
Barley, effect on amylase activity. +t 
Corn, chemistry of ‘ 


Effect on beta-amylase activity. +t 
Wheat 
effect of 
moisture and age...... ll: 
temperature on development of 
I oo 6 deine 334 ci ad 19: 
Glass electrode, in dough pH determina- 
ee 11: 313; 13: 690; 20: 
Gliadin 


° 
Rotatory dispersion after peptization 
) # E- 


Glutathione 
Activation of flour proteinases with 


13: 

Effect 
on dough in relation to proteolytic 
I in'l'< cgnvess+<d ws 20: 
fe 
of heat treatment.......... 14: 
of oxidized on dough...... 17: 55, 
Elimination from wheat germ and 
f 18: 


a rg a ie ie og 
Oxidation with 
bromate, chlorate, and nee | 
1 . 
potassium bromate........... 17: 
In wheat germ.......... —. 
Gluten 


Addition to flour, effect on protein 
content and strength......... 16: 
Amino acids distribution after frac- 


Noha Sak pes 0 
Baking strength of concentrates 20: 
Dispersions 

viscosity 

and fractionation...... a7 

changes in relation to wheat vari- 

ety andenvironment..... 19: 

Dried, properties... .. oes ae! ee 
Effect of 

addition on flour strength..... 15: 

dough fermentation.......... 17: 

eae 12: 

gluten proteinase in stability to- 

ward reducing agents....... 20: 

milk on fractionation......... 19: 

on mixogram patterns... 20: 

oxidizing agents..... 17: 507; 19: 

a en 13: 


proteociastic enzymes on solubility 
15: 


proteolytic enzymes and KBrOs on 
ar ass ec Oe diate : 
sodium bisulphite on. 
wheat variety and type on proper- 
18: 


BN ie a a lacalaly 
Farinograph studiesin doughs.... 11: 
In flour, determination... . a> Bae 
Fractionation 

|) ee 15: 
in durum wheat . Ee ee ee 14; 
from sodium salicylate solution. 16: 


GLUTEN 





GLUTENIN INDEX 
Gluten—cont. 
Quality 
changes during fermentation... 16: 12 
in couch grass and wheat-couch 
IE COU 2 hie doin e'' 2,88 14: 437 


measurement and significance... 20: 506 
Selenium and cystine in partial hy- 
drolysis products from toxic wheat 

14: 130 

Starch blend baking method..... 19: 763 

Storage of flour and character of.. 15: 521 
Strength determined by wheat meal 

fermentation time tests....... ll: 49 

i, ee 19: 334 
Thermal fractions and baking wee 


Se Ae 14: 182 
Viscosity and fractionation | differ- 
CS bd wedencavettecshcuves 17: 232 
RN Bie ae cae . Bs S75 
Glutenin, action of flour and yeast pro- 
ee oko ee a See 14: 103 


Gortner, R. A. 
Contributions to cereal chemistry 
19: No. 6, Suppl. p 
POR, cas pachsanetaneed 20: 1 
Presentation of Osborne medal 
19: No. 6, Suppl. 


Grain, see Cereals and cereal products 
1 


Granularity in flour.............. 8: 358 
Granulation 
Effect on cake flour quality. .... 11: 598; 
19: 353 
Flour properties in relationto.... 15: 749 
eer er 12: 120 
Whole wheat meal expressed numer- 
GEERT, Sheree.» 12: 120 
Grapefruit juice, use in baking... .. 18: 201 
Hard wheat, see Wheat 
Harvest conditions, effect on wheat 
Cs civebtavak ence ee ceed 13: 79 
Heat 
Effect on 
milk in relation to baking quality 
19: 507 
vitality of wheat seeds........ 1l: 625 
_ . ear are 14: 489 
ak. eee ll: 86 
—— relation to fat acidity in stored 
[a ee ee ee : 29 
Hemicelluioses from oat hulls...... 17: 457 
Hemoglobin, production in rats on diets 
containing bread............. 12: 372 
Hobart-Swanson mixer 
Automatic timing device........ 12: 130 
Thermostatic control. ..... “ne oe 6 
Humidity 
Effect on flour 
moisture and weight.......... 19: 128 
yields and properties. ..... 20: 149 
Hydrogen ion concentration (see also 
Acidity) 
Baking quality of dry milk solids in 
TS ee inte hate anni we 19: 94 
Bread dough with glass electrode. 11: 313; 
13: 690; 20: 280 
Cakes TTT ere ee ... 16: 419 
Checking in crackers and bisc uits in 
EE Sear, See & 16: 752 
Chemically leavened products. 20: 250 


Effect 
on bread mold growth 12: 244; 14: 865 
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on fermentation efficiency in rye 

Ns gb on eb Pads oe 8 ERS 17: 760 

on flavor in biscuits.......... 13: 421 


on solubility of flour proteins... 13: 522 
of sucrose and maltose on in doughs 


: 690 

Rope in bread in relationto...... 18: 730 
Hydrogen peroxide 

INS 4 a's cine wale ee 19: 594 

Leavening agent for bread...... 13: 119 


Hysteresis of air dry wheat starch. 19: 423 


Imbibition of water by proteins..... 15: 25 
Indian meal moth, damage to wheat. 20: 700 
Insect and rodent filth in corn meal. 18: 655 
Iron 

In cereal products, determination. 20: 36, 


604 
NE aa ee tia ac Og a pnbelaled 18: 819 
In flour, test for added......... 19: 81 
Kansas wheat, quality tests...... 17: 18 
Kernel weight, determination with auto- 
SRP REA SE Oe 18: 209 
Kiln drying, reduction of fermentable 
carbohydrate content of corn.. 20: 260 
Kjeldahl method 
tn can eice apuivaslealne 16: 393 
Use of selenium as catalyst...... 11: 414 
Labels, ideal type forfood.......... ll: 74 
Laboratory baking, see Baking tests 
Laboratory shaking machine...... 15: 116; 
16: 292 
Lactose 
Determination in bread.......:. 13: 541 
Fermentation in dough......... 20: 730 
Lard, use in cake baking.......... 14: 525 
Lard pastry wafers, effect of variables 
on breaking strength......... 20: 121 
Leavening agents (see also Shortening) 
Se I I on ov wee sesives 16: 93 
Comparison of yeast and hydrogen 
peroxide for bread......... . 3s 119 
OS ea eee 20: 250 
Leucosin, action ‘of flour and yeast pro- 
cain a 5/4 aloes ae a 14: 103 
Levulose, in bread........... .. 18: 673 
Light, effect on rancidity.......... 11: 241 
Lily bulbs, starch from...... . 20: 734 
Lintner values 
Barley and malt varieties........ 13: 631 
Errors in determination. . . . 14: 708 


Soluble starch for determination.. 14: 1 
Sugar forming diastases in relation to 


331 
Lipids (see also Fats) 

can chan home oie 18: 443 
as, Sw 5) mee 18: 465 
Effect on flour quality.......... 13: 318 
Extraction from corn starch...... 18: 443 

In flour, nature of in germ and — 
15: 723 


Function in milling and baking... 17: 661 
Petroleum ether extract of flour.. 15: 716 
In wheat products.............. 17: 661 
Lipoprotein, crystalline protein from 
19: 279, 840 
Liquefaction of starch, action of amylases 
18: 754 











43 SUBJECT INDEX MERCURY 
Loaf volume Experimental production from 
Baking pan comparisons. . . . 15: 402 eae . 14: 316 
Correlation with 1936 barleys..... . Ss 133 
other values in flour tests..... 13: 356 8 ee 
protein in soft winter wheat flours 1938 barleys..... cove Se ae 
1: 121 Extracts, amino nitrogen Mi acvcc Bee Ben 
wheat meal fermentation time test Inactivation of amylase in aqueous 
ll: 49 I a Bess 00 et nti cocee Oe tae 
Determination ‘ 14: 373 Kernel weight det termination : 14: 532 
Effect of Moisture determination. ..... 12: 621 
dried milk fractions eer 20: 535 Proteolytic activity, viscometric 
maturing agents. . ; ll: 201 method.... 19: 315 
proofing height and time . 43 233 Statistical methods in quality evalua- 
variation in formulae ‘ ll: 451 tion.... 20: 579 
Fats in relation to . 19: 84 Syrup, effect of temperature and age 
Measurement of small loaves.... 15: 235 s 263 
Measuring apparatus ome . 1S: 69 Malt-phosphate-bromate formulae. ._ 11: 384 
Mechanical determination 18: 231 Malted flour, see Flour, Malted 
Mill stream characteristics in relation Malting 
te... : ... 15: 489 Barley 
Prediction from mixograms coe See aul kernel changes in 19: 251 
Protein content in relation to.... 12: 1 varieties for : 12: 596 
Significance. . 14: 373 Changes in enzymes during 13: 153 
Variability using hand and mac chine Effect of 
manipulation : oF conditions on malted wheat flour 
In wheat meal time test. . . Bs D1 : 42 
environmental factors on quality 
Macaroni : 370 
0 . 16: 150 temperature changes during 19: 471 
rank of durum wheats .. 20: 345 Experimental of 
Cooking characteristics 16: 155 1935 barleys. wee 14: 316 
Effect of sprout damage on qui ‘lity 20: 333 1936 barleys ee 15: 13. 
Experimental processing tec hnique 13: 497 1937 barleys... ... 16: 468 
Quality 1938 barleys Tee 
from durum wheat varieties 14: 293; Methods alti 12: 610; 13: 631 
16: 384 Moisture determination, aluminum- 
evaluation : . 16: 149 plate method 16: 481 
Testing methods eevee ee G6 Quality in different bz arle y varieties 
Magnesium acetate, use in ashing cereal : 879 
products. ; 14: 120 Standardization of methods of control 
Maize, see Corn ¢: 575 
Malt Steeping equipment and method for 
Amylases, see Amylases, Malt eT CCT eee 17: 66 
Analy sis. ; 13: 669 Maltose 
standardization 19: 249 Determination in flour....... . 14: 603 
Biochemical distinctions between bar- Effect on acid and gas production in 
ley varieties . 13: 631 LS 5554 ois Soa sean eee 13: 690 
Cereal amylases in relation to be- Fermentation 
havior of . 15: 629 activators «atin peat abies 15: 788 
Diastatic power OE eee . 16: 648; 20: 730 
comparison of methods 16: 657 Production in flour and dough.... 15: 363 
determination 16: 353 Maltose values, factors affecting i in fer- 
electrometric determination... 16: 652 ricyanide method for diastatic ac- 
ferricyanide method 17: 645 tivity 6 csinild se tec to oa aie 12: 494 
sources of error _ 14: 708 Manganese, in bread and wheat prod. 
Diastatic pein in flour sup- ucts.... ‘ 20: 328 
plements.. . . 15: 825 Mashing methods 12: 610 
Dosage, rel. ation to flour diastatic ac- Maturing agents, changes induced in 
_ tivity and gassing power 17: 626 flour by..... ica 11: 201 
Effect a Pr Maxwell discs, in determining color in 
of drying on composition 19: 411 ; . 7 
of enzymes on baking quality of flour flour and arene . : a 
: ‘ 11: 289 Mechanical shaking device... 15: 116 
on fermentation tolerance of doughs Mechanical stirring of sponge doughs 
treated with potassium bromate : 294 
11: 260 Memorial 
on properties of flour and dough 14: 445 C. L.. Alsbere..... cio Met wee 
Enzymic action on starch . 18: 741 D. A. Coleman. . ' .. Bee Saa 
Evaluation R. A. Gortner... eae . wee 1 
of amylases in 15: 832 Mercury electrode, Dropping, use in 
for brewing ‘ 14: 220 study of flour oxidation-reduction 
as flour supplement. . . . 19: 181 systems...... bis ate wig ea a 





MERCURY VAPOR 


Mercury vapor lamp, accelerating bleach- 
ing action of dibenzoyl peroxide with 

ll: 

Methyl bromide, bromine residues in fu- 
migation of cereal products... 


INDEX 


505 


19: 235; 


20: 572 
Micro-baking, see Baking, Micro 
Micro-milling, see Milling 
Microscopic structure of bread and 
dough..... Pe 
Middlings, moisture conte nt in relation 
to mold growth cos Be oe 
Milk 
Dried 
effect 
on physical properties of dough 
14: 335 
of several fractions on loaf volume 
: 535 
Effect on bromate requirements of 
SSS ieee 17: 1, 476 
Heat treatment in relation to ne 
quality. cou Ee SOT 
Powder, for cake- baking test. . 12: 300 
Skim, relation between viscosity and 
baking quality...... 13: 550 
Solids 
baking quality, factors affecting 19: 830 
correlation of pH and baking score 
19: 94 
determination in bread 13: 541 
effect 
on fermentation reactions... 14: 108 
on gluten fractionation 19: 830 
in preventing over-bromation in 
baking.... 19: 481 
factor in nutritive value of bread 16: 404 
improvement of nutritive value of 
bread with.... . 18: 169 
use of bleaching agents or bromate 
with in baking...... 18: 497 
use in wheat quality tests 16: 733 
Milling 
Buhler mill, operation and use 19: 267 
Comparison of 
Allis-Chalmers and 
Brabender milled flour...... 14: 511 
Buhler automatic experimental 
mills. . . ; 6: 610 
Brabender and commercial milled 
eee 20: 669 
micro and Allis-Chalmers milled 16: 619; 
20: 679 
Diastatic activity in flour mill control 
14: 161 
Durum wheat, experimental 19: 388 
Effect 
on diastatic activity of flour 11: 515 
of method on flour and loaf.... 14: 305 
of method on vitamin B content of 
rice... vei bane s edn bene 20: 569 
Experimental 
durum wheat eo 
interpretation of data..... .. 19: 384 
mill for 100 gram samples...... 12: 691 
Factors affecting diastatic activity 17: 668 
Lipids, function of. ... 17: 661 
Moisture de termination in wet milling 
industry 19: 633 
Procedures with 100 gram samples 12: 696 
Quick tempering in experimental. 18: 695 
Roll pressure control 17: 668 


1934-1943 44 
Small samples of wheat. . . .- 20: 185 
ee ae + Bet 104 
Starch damage as related to dia- 

static activity. . ; 17: 133 
Use of purifier in experimental.... 15: 663 
Vitamin B recovery in wheat..... 20: 551 

Minerals 
Analysis 

bakers’ cakes and pies 20: 661 

sodium and potassium in wheat ~y 61 
In rice, nutritive value . wes 47 

Minnesota wheat, baking properties ie 98 
Minutes of annual meetings, see Ameri- 
can Association of Cereal Chemists, 
Minutes 
Mixer, Dough, see Dough mixer 
Mixer, Hobart-Swanson, automatic tim- 
ing device for..... 12: 130 
Mixing bowls, effect of size on cake char- 
acteristics..... 2 13: 603 
Mixing curves, see Dough, Mixing 
curves; Farinograph; Mixograms 
Mixing of dough, see Dough, Mixing 
Mixograms 
Correlation with baking results 20: 625 
Description... ee. se 
Effect of gluten on patterns...... 20: 61 
Evaluation. neccdes an Tee 
In predicting loaf volumes... . 20: 211 
Mobility of dough, see Dough, Mobility 
Moisture 
Absorption 
nomograph for calculating in flour 
and semolina 16: 455 
by wheat 16: 573, 584 
In corn, Determination in wet milling 
9: 633 
Determination 
aluminum-plate and air-oven‘meth- 
ods 17: 650, 653 

Bunzell-Becker apparatus a = 

comparative methods . 16: 460 

dielectric measurements. 16: 336; 

18: 137 
effect of forced draft in air-oven 
method. . sceu Bee aaa 

in malt.... ; .. 32: 621 

in malting, by aluminum plate 
method...... sve Bot 41 

temperature changes in oven during 
: 69 

variability in vacuum method 13: 437 

in wet milling industry........ 19: 633 
Effect 

of ethylene treatment on high mois- 

ture wheat $eeaee : 224 

on germination of wheat...... 11: 546 

of light rains during harvest on 
wheat. . ; 20: 703 
on malting quality of barley 18: 370 
on stored wheat quality. . 11: 173 
of wetting 
during harvest on wheat.... 20: 43 
treatments on wheat....... 20: 286 
on wheat 
during harvest 13: 79 
properties 18: 705 
In feeds, comparison of three | me »thods 
12: 520 
In flour 

official and 15-minute methods. 15: 816 

precision of measurements 19: 605 

rapid determination +} 15: 813 
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45 SUBJECT INDEX PASTRY 
Moisture, In flour—cont. and minerals........ .. 19: 36, 47 
relation to humidity 19: 128 Wheat ay a ees vece ae Ben 
In grain, rapid method of determina- 
eo a er . 12: 230 Oats ; 
Interchange in mixed w heats. -a» wet S73 Amino acids in........ ooecs BBS SSS 
Meter, Tag-Heppenstall, stabilized di- Ce bs as eee se vaee es 15: 257 
fre 15: 500 0) cies Oe Oa 
Mold growth in eae wrens: in Flour, malted, effect on keeping a * 
relation to. ee 17: 332 ity of wheat flour. 16: 671 
In soybean seed .. 20: 362 Foods. . . 15: 257 
Mold Histology of seed. Gate : 15: 257 
Destruction on bread by ultra-violet Hulls 
radiation : : 80 furfural from 15: 257 
Effect of acidity on growth in bread hemicelluloses in. . . , 17: 457 
12: 244; 14: 865 Milling . < 15: 257 
Growth in milling products in relation Odor, 3 my of in yellow corn 15: 377 
to moisture content ; 17: 332 Oils, see Fats 
Indication of damage in stored wheat Optical rotation of gliadin after peptiza- 
t 399 GG ee xs ll: 36 
Prevention in stored wheat...... 11: 173 Organic solvents for wheat and flour 
Molder, Dough, see Dough molder pigments....... + SBt 219 
Molding of dough, see Dough, Molding Osborne medal award 
Monocalcium phosphate, neutralizing History and introduction 
value 14: 540, 687 19: No. 6, Suppl. p 
Moth, Indian meal, damage towheat 20: 700 To M. J. Blish.. . 13: No. 5, Suppl. 
To R. H. Gortner 19: No. 6, Suppl. 
Niacin, see Nicotinic acid To C. O. Swanson 15: No. 5, Suppl. 
Nicotinic acid Oven, Vacuum, for moisture determina- 
Assays tions. . ; -. 132 437 
in bread and cereal products... 18: 661 Oven spring 
interfering chromogen in _ cereal Correlation with bread properties. 15: 206 
products..... 19: 447 Effect of sugar, salt, and yeast 13: 698 
microbiological and chemical. . 19: 553 Ovens, baking, uniform temperature 
oxidizing agents in removal of inter- maintenance. vie 16: 289 
fering compounds ‘ 20: 201 Oxidation 
preparation and discoloration of Characteristics in relation to proteol- 
cereal extracts : $2 ysis in doughs 20: 517 
In cereal products. . . Bee O73 Corn starch with bromine... . 15: 678 
In wild rice... iccen aoe oe Reduction systems in flour measure- 
Nitrate salts, e fie cton 1 bres ad scores when ments with dropping mercury elec- 
applied to wheat grown in liquid trode... -.++. 18: 60 
media. . ; ~ ag Ve oe Relation to dough mixing . 18: 78 
Nitrogen Oxidizing agents 
Amino, determination in malt extracts Action 
17: 121 in dough. . 19: 334 
Analysis, error in Kjeldahl method 16: 393 on flour... .. 17: 507 
Characterizing hard and soft wheat by Reaction to in baking predicted by 
total and amino. 11: 117 extensograms 17: 313 
Distribution in corn at different stages Relation to protease activity and = 
of maturity 12: 536 ducing matter in dough 301 
Non-protein in soybean meal 17: 448 Use in removal of interfering com- 
Nomographs pounds in nicotinic acid assays. 20: 201 
weeiicetie atin , Oxygen 
_—€ absorption of flour me 455 Absorption by flour during storage 14: 267 
ne stented 4 id Sage . +o Dough mixed in, effect of reducing 
or cereal laboratories a» ae tae 
Ps “ agents and proteins. 16: 503 
North Dakota wheat, see Wheat, North Effect in sponge doughs. ... . 18: 78 
Dakota 
Nutrition, role of cereals in 12: 473 Paired feeding method, in determination 
Nutritive value of nutritive value of bread 16: 404 
Bread Pans, Baking, see Baking pans 
carbohydrates. 12: 356 Pantothenic acid, in wild rice 19: 539 
high vitamin Bi ; 17: 725 Papain in malt amylase determination 
in human and animal diets 12: 377 : 186 
improving with milk solids.... 15: 169 Particle size, see Flour, Particle size 
proteins...... ~oe BBt 365 Pastes, Alimentary, see Alimentary 
white and whole wheat. . 20: 645 pastes 
with milk solids by paired feeding Pastes, Starch, viscosity measurements 
method 16: 404 19: 425 
Cereals’ place in the diet 12: 473 Pastry flours, differentiation by viscosity 
Corn, effect of storage. 19: 819 of water suspension 12:. 555 
Rice proteins. 16: 441 Pastry wafers, effect of variables on 
and amino acid additions 17: 473 breaking strength s&s 20: 121 





PEARLING TESTS INDEX 
Pearling tests, kerne! hardness 20: 686 
Pentosans 
SET eee ek 18: 572 
Of wheat flour......... 20: 267 
Peptization 
Of flour proteins ; owen ee Bee 
Dy Grmnmic acids... ...62.200. 12: 149 
Of gliadin, effect on rotatory disper- 
sion...... SS 6 
0 See eee 13: 656 
Permeability of bread by air....... 16: 730 
Petroleum ether extract of flour.... 15: 719 


pH, see Hydrogen ion concentration 
Phosphate, Monocalcium, neutralizing 
Des sn aid . 14: 540 
Phosphated flour, see Fic our, ‘Phosphated 
Phosphatases, changes in during malting 
13: 


153 
Phosphoric acids, instarch....... 13: 592 
Phosphorus, phytic acid, in wheat prod- 
| ae 19: 326 
Photoelectric colorimeter, Evelyn, stand- 
ardization for flour pigment deter- 
ID, oid skewn or whee eh 18: 10 
Photoelectric spectrophotometry, use in 
analyses of carotenoid and chloro- 
phyll pigments.............. 15: 310 
se me 
Cake records with........ oon Ot 425 
F ‘or permanent ne records 15: 775 
Use in baking studies......... 13: 613 
Photometer 
In determination of wheat protein 19: 1 
In determining protein content of flour 
: 86 
Photomicrographs 
Ot developing corn starch..... 18: 462 
Of dough and bread structures. 15: 475 
Physical tests, in determining quality in 
wheat. . hedkakes ae Cee 
Phytic acid 
Calcium salts...... . 19: 326 
In wheat products... . 19: 326 
Pie flour testing methods.. 12: 158; 13: 104, 
731 
Pie, vitamin and mineral content. 20: 661 
Pigments 
Carotenoid 
In corn, inbred and crossbred 15: 345 
determination in small samples of 
wheat. . . 12: 49 


effect of cross pollinz itionincorn 16: 88 
Flour 


determination. . 12: 569 
with Evelyn colorimeter.... 18: 10 
in extracts . 19: 169 


rapid method. . 16: 252; 17: 639 
Loss during storage of durum wheat, 


semolina, and spaghetti 14: 239 
Photoelectric spectrophotometry. 15: 310 
Solvents for determination. 15: 119 
Wheat 

gasoline soluble... 2: 33 

rapid method 3 16: 252 

varietal relationship ; oes Bat 708 
Whole wheat meal, alcohol or acetone 

i ak Ocak nk read 12: 40 

Plant proteins 19: No. 6, Suppl. p. 19 
Plasticity 
Determination in dough. Tee. 3 oe 


Effect of protease on in dough 14: 496 
Measurement in predicting baking 
ee Te os Bee 28 


1934-1943 46 
Plastometer, Dough............. 17: 37 
Polariscope, use in determination of 

proteolytic activity..... 17: 468 
Polarograph 
Studies of heat treatment of milk in 
relation to baking quality...... 19: 507 
Use in study of flour oxidation-reduc- 
Se EE ee 18: 60 
Pollination, effect on carotenoid pigments 
I oc a 5 decease ane ae ce 16: 88 
Porosity of baked products, recording 
15: 471 
Potassium 
Bromate 
action in dough.............. 16: 485 
bleaching agents or, in baking with 
Gs «aa wen Red We Cas 18: 497 
effect 
on enzyme activity in flour.. 14: 752; 
: 15: 59 
on fermentation tolerance of 
CN ain cde caude ae 11: 260 
CEE caddrt vice nes ~ Sat 2 
on gas production and loaf volume 
11: 451 
in sponge doughs.......... 18: 78 
on viscosity of gluten....... 17: 203 
as factor influencing wheat germ 
3 a a Ae 19: 785 
oxidation of glutathione with... 17: 460 
In wheat and wheat products.... 13: 61 
Potato starch, amylo- ae acids 
aa rea . ABs $92 


Powdery substances, dielectric meas- 
urements in moisture determina- 
tions a ee ee 16: 336; 18: 137 

Presidential addresses, see American 
Association of Cereal Chemists 

Pressure, effect on gas production in 


yeast fermentation........... 13: 789 
Pressuremeter 
Study of yeast with..... pe & 
Use in evaluation of yeast activity 16: 238 
Proofing 
Cabinet 
modified. . ree 11: 569 
temperature control in revolving 
I ak acealn aka ek ono . ll: 403 


Effect of 
height and time on loaf volume. 14: 233 
sugar levels and shortening 16: 36 
Rate as related to protein content 17: 707 


Proteases 


Activity 
Ayre and Anderson method 19: 263 
comparison of methods for. 16: 792; 
17: 635 
effect of 

flour improversin dough. ... 13: 675 
potassium bromate 14: 752; 15: 64 
in flourand dough......... ~- Bat 319 
malt, viscometric determination 19: 315 
in malted wheat flour......... 18: 42 
method for estimation........ 19: 419 
polariscopic determination. ... . 17: 468 

relation to baking behavior of dough 
19: 609 

sensitive method for sees ~~ 
: 91 


use of farinograph in determining 
1 


Changes in during malting..... 13: 153 
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47 SUBJECT 
Proteases—cont. 
Effect on 
baking quality of flour 13: 14; 14: 58 
dough mixed in oxygen........ 16: 503 
gluten 
fractionation from sodium salicy- 
late solution. scoce BOC SR 279 
solubility. . . 15: 690 
physical properties of dough ~« Bet 335 
plasticity of dough. ... 14: 496 
viscosity of gluten. ... 17: 203 


wheat-meal-time fe “rme ntation test 
16: 168, 365 


In flour. . 13: 54, 346 
Malt, effect on 1 baking quality of flour 

11: 280 
In malted wheat flour. . 19: 27 


Relation to 
action of glutathione and wheat 


germ on dough. . . 20: 234 
reducing matter and oxidizing ef- 
fects in dough... 20: 301 


Proteins (see also individual proteins) 
Amino acid distribution in gluten frac- 


ee 15: 801 
Analysis 
error in Kjeldahl method. . . 16: 393 
selenium and its compounds as 
catalysts. ... oo St 484 
standard solutions... . . 13: 718 
Biological value of bread. . . 12: 365 
Chart for eats tne to 13.5% moisture 
basis..... peace BOD ane 
Composition in gr: 1ins and seeds 12: 441 
Corn 
effect of storage 19: 819 
solubility. .... . 18: 514 
Dough structure, effe ct of mixing and 
fermentation on. . 12: 307 
Effect 
of adding on flour strength . 15: 181 
on flour quality and strength 14: 551 
Films, relation to susceptibility of raw 
starch to diastatic attack 17: 378 
Piowr..... ... 13: No. 5, Suppl. p. 16 
content as related to quality... 17: 714 
correlation with loaf volume in soft 
winter wheat 11: 121 


crystalline 
bactericidal and fungicidal prop- 


erties. . ; 19: 288 
from lipoprotein 19: 279, 840 
toxicity for small animals 19: 301 

effect 


of content on mixing curves 18: 615 
of content on quality of cake flour 


1l: 598 
on malted wheat flour -. Bs 42 
extraction. . 13: 522 
fractionation. . 15: 596 
peptizability ; ll: 164 
peptization by organicacids... 12: 149 
photometric determination.... 18: 86 
properties of. . 13: 522 
quality 
and quantity in soft winter wheat 
12: 1 
as related to content... 17: 714 


as related to content under nor- 
mal and severe baking pro- 


cedures..... 11: 487 
relation to rate of proof . 17: 707 

Nutritive value, paired feeding method 
16: 404 


INDEX REDUCING AGENTS 


Oats, amino acid content........ 18: 523 
>. ee 19: No. 6, Suppl. p. 19 
Rice 
amino acid content . 18: 349 
biological value : 16: 441 
nutritive value 17: 473; 19: 36, 47 
Selenium 
in toxic 
foods. . sew See: @ 
wheat. ss vee ae Eee 
separ: ition from, in grain. . 16: 231 
Soybean, water dispersion . . 15: 463 
Thermal fractions of gluten and baking 
strength.... sects See Oe 
From toxic foodstuffs, effect of acid 
hydrolysis on 13: 172 
Water imbibition by.... 1S: 25 
Wheat - 14: 771 
effect of 
content on baking behavior 18: 640 
Ce ere . 18: 417 
germ, nutritive value . 20: 141 
photometric determination 19: 1 
relation to wheat quality. . 16: 733 
Proteinases 
Activation and inhibition in flour 
16: 60 
Activity in flour. . 13: 656 
Effect of 
bromate and ascorbic acid . 16: 51 
gluten stability toward reducing 
agents 20: 87 
on leucosin, gliadin, ‘and glutenin 14: 103 
In flour 13: 54; 16: 695 
Preparation and properties of wheat 
15: 622 
Proteoclastic enzymes, see Proteases 
Proteolysis, relation of oxidation and re- 
duction in doughs s $17 
Proteolytic activity, see Proteases, Ac- 
tivity 
Proteolytic enzymes, see Proteases 
Psycho-rheology in bread-making indus- 
try . 16: 707 
Punching of ‘doughs, see Dough, Punch- 
ing 
Punjab wheat, biochemical and tech- 
nological properties... . . Ws: 169 
Purifier, use in experimental milling. 15: 663 
Purothionin, crystalline protein from 
flour ; . 19: 840 
Quartz electrode to accelerate bleaching 
action of dibenzoyl peroxide 1: 505 
Rain, effect on wheat during harvest. 20: 703 
Rancidity, effect of lighton... . B3s 246i 
Rats 
Hemoglobin production on bread diets 
12: 372 
Rickets from cereal diets. 14: 682 
Toxicity tests with selenium. 15: 1 
Reconstitution, in wheat flour research 
20: 381 
Recording dough mixer, see Dough 
mixer, Recording 
Reducing agents 
Effect on 
dough mixed in oxygen 16: 503 
Parr a ae 17: 507 
Relation to 
baking behavior of dough 19: 609 





REDUCING MATTER 


Reducing agents, Relation to—cont. 
protease activity and oxidizing ef- 
fects in dough 
Reducing matter, determination in dome 
18: 
Reducing sugars, see Sugar, Reducing 
Reduction, characteristics in relation to 
proteoly sis in doughs 
Refractometer in determining diastatic 


301 
129 


20: 517 


activity of flour...... . 14: 85 
Relative humidity, see Humidity 
Research, importance in cereal industry 
ae: S73 
Resistance, electric, of dough, use in 
baking test 16: 513, 517, 682 
Respiration 
Effect on baking quality of flour.. 18: 167 
Measurement in flour. . . . 13: 234 
Reworking fermenting doughs. . . 19: 379 
Rheology, psycho, in the bread industry 
16: 707 
Riboflavin 
Assays 20: 3, 613 
In cereal grains, mill products and 
bread : 19: 55 
In corn a? 18: 671 
In rice 
milling products and varieties 20: 563 
wild : 19: 539 
In wheat 12: 411; 18: 671 
Rice 
Flour, viscosity ot suspensions . 16: 661 
Influence of processing on vitamin B 
content : . 20: 569 
Minerals, nutritive v: alue noe Se On a 
Proteins 
amino acid content 18: 349 
biological value : 16: 441 
nutritive value ‘7: 473; 18: 349; 
19: 36, 47 
Riboflavin content, milling products 
and varieties. . err. Oo, 
Thiamine content 
milling products..... oe aes 163 
varieties. . . 20: 563 
Vitamin B factors i in whole and milled 
products. . ite : cocw ae eae 
Wild, vitamin B content....... 19: 539 
Rickets, factors determining in cereal 
diets. ... iia 682 
Rope, in bread, control with calcium acid 
phosphate or calcium propionate 
730 
Rotation, Optical, of gliadin after pepti- 
zation. a: 3 
Rumsey method for diastatic activity, 
comparison with Blish and =—— 
stedt method......... ; : 402 
Russian wheat, composition and c en 
ter 7: 565 
Rye 
Bread 
biological value , oe 12: 365 
color standards. .... adel 16: 100 
copper and iron content. 12: 372 
Diastatic activity. 11: 523 


Flour testing methods. 


11: 409; 12: 552; 


13: 770; 16: 100 

Germ, composition , 15: 445 
Mashes, pH and fermentation effi- 

ciency..... 17: 760 
Sprout damage dete mined with dip- 

ping refractometer........... BBs 183 
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Salt 
Determination in bread 19: 34¢ 
Effect on 
gas production in doughs. . . 13: 410 
oven spring of dough......... 13: 698 
physical properties of dough... 14: 335 
Liberation of bound barley amylase rs 
NS ee eee i a 18: 113 
omens doughs, biochemical proper- 
ee 19: 723 
Schoorl method for dete rmining reducing 
I x se scaheew Srelaidiane D4 14: 74 
Sedimentation method for partic le size 
ll: 654 
Selenium 
Catalyst in protein analysis ll: 414 
Distribution in milled wheats. ... 20: 376 
Effect of acid hydrolysis in toxic foods 
: 372 
In partial hydrolysis products of glu- 
ten from toxic wheat....... 14: 130 
In protein fraction of toxicfoods.. 13: 68 
Separation from cereal proteins... 16: 231 
In toxic wheat ae A 13: 126 
Toxicity in seleniferous diets . 183 1 
In wheat and wheat products.... 18: 73 
Self-rising flour, see Flour, Self-rising 
Semolina 
Effect of sprout damage on quality 20: 333 
Experimental processing technique 13: 497 
Loss of pigment during storage. 14: 239 
Moisture absorption, nomograph for 
calculating. - 16: 455 
Quality 
from durum wheat varieties 14: 293; 
16: 384 
evaluation... ai 16: 149 
Testing methods a3 14: 661 
Shaking machine. . . 15: 116; 16: 292 
Sheeter, dough, see Dough sheeter 
Shortening (see also seveeueed agents) 
In cake making ‘ ‘is 12: 175 
Effect 
on A. A. C. C. baking test.... 18: 224 
in A. A. C. C. baking test formula 
16: 817 
in A. A. C. C. cake testing method 
13: 753 
on cake quality rococes MOS 3638, 819 
of different types on bread..... 14: 481 
on physical properties of dough. 14: 335 
Factors influencing value...... ll: 343 
Tolerance of soft wheat flours in cake 
making .. 13: 609 
Shortometer, automatic...... .. ll: 160 
Shorts 
Amino acids in... 14: 397 
Correlation between crude fiber and 
(NCEA POE a eee .. 19: 838 
Skimmilk, see Milk, Skim 
Soda requirements of cracker flours. 18: 483 
Sodium 
Bisulphite, action on gluten..... 15: 59 
Carbonate, solutions used in deter- 
mination of sugarsinflour..... 15: 217 
Chloride, determination in bread. 19: 346 
Salicylate 
effect of enzymes on cece’ solu- 
bility in. , 15: 690 
gluten 
dispersions, relation to wheat 
variety andenvironment.. 19: 748 
fractionation from solutions of 
. 4: 695; 15: 80; 16: 78, 279 
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Sodium, Salicylate, gluten—cont. 


SUBJECT 


solvent for flour proteins 13: 522 
Salts, effect on gas production in 
doughs 3: 410 
In wheat and wheat products . 3: 6 
Soft wheat, see Wheat, Soft 
Soluble starch, see Starch, Soluble 
Solutions, standard, for protein testing 
13: 718 
Solvents, organic, for wheat and flour 
pigments... . «. Bee 209 
Soxhlet extractor, modified....... 12: 543 
Soybean 
Amylases, see Amylases, Soybean 
Bread. . 12: 441 
Flour 
composition and uses 12: 441 
effect on bread staling 15: 391 
Meal 
alcohol soluble constituents... 15: 766 
nonprotein nitrogen in 17: 447 
Moisture content, effect of variety and 
RE A a 20: 362 
Production and uses............ 12: 441 
Proteins, water dispersions 15: 463 
Spaghetti, ioss of pigment during storage 
14: 239 
Spectrophotometer use in measurement 
of color in durum semolina and 
macaroni... . . 13: 497 
Spectrophotometry, use in analysis of 
carotinoid and chlorophyll pigments 
15: 310 
Sponge cake, factors in making. . 18: 92 
Sponge doughs, see Dough, Sponge 
Sprout damage 
Determination in wheat and rye with 
dipping refractometer.... . Bas 133 
Effect on quality of durum wheat, 
semolina and macaroni. 20: 333 
Staling of bread, see Bread, Staling 
Standard baking test, see Baking tests, 
Ri: Die Ga & standard 
Standard solutions for proteintesting 13: 718 
Starch 
Action of 
amylase on 15: 456 
barley malt on 18: 741 
soybean amylase on <>. a oe 
Alkali number 19: 597 
Amylose and amylopectin fractions 
19: 64 
Autolytic digestion in flour... . 17: 584 
Baking properties of flour in relation 
to é 780 
Barley 
action of amylases on -«- 1863 6S 
in barley varieties --- S83 631 
Cereal, effect of temperature and time 
on gelatination 15: 795 
Corn 
defatting. 20: 299 
fatty acids in lipids tooo Ee OOS 
lipids of. ose a oe 
microscopic examination 18: 462 
oxidation with bromine....... 15: 678 
reduction of fermentable carbohy- 
drates of corn by kiln drying. 20: 260 
Dextrinizing and liquefying action 
of amylases... -. Bt 734 
Diastatic action on raw . Fe 378 
From Easter lily bulbs . 20: 734 
Electrodialysis.......... o> Oe ane 


INDEX SUCROSE 
Ethanol production from substrates 
20: 478 
Factor in dough formation 16: 769 
Gamma amylose in. 18: 530 
Gelatination, effect of temperatures 
| ARES el 5 eres Ay 15: 795 
Gelatinized, oxidation with bromine 
15: 678 
Mechanical damage to, relation to 
diastatic activity of flour...... 17: 133 
Modification with soybean amylase 
17: 342 
Multiple amylose concept . 19: 64 
Oxidation with bromine........ 15: 678 
Paste-forming fractions 13: 592 
Pastes, viscosity measurements.. 19: 425 
Physical properties . 18: 121 
Potato, amylo-phosphoric acids in 13: 592 
Soluble 
as substrate for diastatic activity 
15: 327 
use in Lintner determination... 14: 1 
Water systems, thixotropic nature 14: 434 
Wheat 
action of amylases on. 14: 605; 16: 319 
amylase hydrolysis........... 17: 372 
amylopectin and amylose content 
309 
baking qualities 
of different varieties ‘ 18: 585 
by gluten-starch blend method 
763 
effect of 
added, on mixing curves 18: 435 
different buffers on diastasis. 12: 256 
ES A ya Poy . oe 86 
fractionation products........ 17: 372 
hysteresis....... 19: 423 
mechanically damaged, ‘relation to 
diastatic activity ; 133 
relation of cells to particle size 15: 749 


susceptibility to diastasis in flour 


17 
variations in 
"Eee ee 13: 221 
sina nie ale ele ene sn ll: 571 
viscosity variation. .... ll: 571 
in durum.... 13: 221 
Statistical methods, in “quality evalua- 
tion of barley and malt data... 20: 579 
Steeping in laboratory malting.... 17: 66 
Stirring, mechanical, sponge doughs. 16: 294 
Storage 
Effect on 
corn proteins. .... 19: 819 
pigment loss of durum wheat, semo- 
lina, and spaghetti. . . 14: 239 
wheat and flour protein. . 18: 417 
Flour, see Flour, Storage 
Temperature 
effect on 
bread staling... . 133 2 
SN is acct het abt psec std sk tv: SS 
Wheat, see Wheat, ‘Storage 
Substrate, effect on diastatic activity 15: 327 
Sucrose 
Determination in flour.......... 14: 767 
Effect on 
acid and gas production in doughs 
13: 690 
fermentation tolerance of doughs 
treated with potassium bromate 
11: 260 





SUGAR 


Sugar 
In bread 
In cake making 12: 
Concentration in doughs ‘ ll: 
Determination in diastatic activity 
measurements ‘ eects an 
Effect on 
cake quality 
oven spring of dough 
In flour 
Berliner-Schmidt method. 
determination. 
Levels in laboratory baking . 
Reducing 
comparison of ferricyanide and ceric 
sulfate methods 
methods of determination 14: 
Tolerance in A. A. C. C. basic formula 
for testing cake flours. .... 13: 
Tolerance of soft wheat flours in ‘cake 
making .. 
Sulfhydryl in flour fat 
Sulfur 
In flour fat 


iS: 


14: 783, 
13: 


19: 
15: 
16: 


17: 


17: 

14: 

Sulfur Genide, dstectioni in flour. 14: 

Super centrifuge, determination of water 
absorbing capacity of flour... ll: 

Surface active agents, effect on dough 
properties 19: 

Suspensions, Flour-water, see Flour, wa- 
ter suspensions 

Swanson, C. O. 

Career and scientific contributions 


INDEX 


672 
175 
24 


107 


819 
698 
587 
217 

36 


819 
74 


621 


: 609 


243 
243 
578 
129 


567 


102 


o. 5, Suppl. p 


Presentation of Osborne medal 
5: No. 5, Suppl. 
Swelling power test for staling of bread 
16: 


Symposium, the correlation of laboratory 


baking test results with shop prac- 

ts ss 14: 
Syrup, malt, effect of te mperature and 

age. eae 1 


Tag-Heppenstall moisture ees stab- 
ilized current for 15: 
Temperature 
In baking products 15: 
Changes in 
baking bread 
laboratory oven 
determinations 
Control in 
dough during fermentation 
proofing cabinet with 
shelves 
Effect 
of changes during malting 
on development of amylase 
germinating wheat. in a 
on dough properties 16: 517, 
on flour yields and arouses 
on malt syrup : 
on malting quality of barle: y 
on preparation of wheat amylases 


ll: 
13: 
Hobart- 


15: 


during moisture 
12: 


17: 
revolving 
11: 


19: 
in 


on stored wheat quality 
on wheat during harvest 
Thermostatic control for 
Swanson mixer ; 16: 
Uniformity in baking ovens. 16: 
Tempering, wheat, for experime ntal 
milling 


p. 15 


430 


841 


9: 243 
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841 
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Test baking, see Baking tests 
Test weight 
Micro method for ; 19: 
hard red spring wheat........ 19: 
Thermostat control for Hobart-Swanson 
mixer <a i ee so ee 
Thiamine 
Assays 
blank for fermentation method 


| er ae ee 20: 
evaluation of fluorophotometers for 
19: 


experimental error of thiochrome 
method 
rapid method in n whe: it and flour 
In bread 16: 643; 
effect of baking. 12: 390: 
loss in toasting. 
In cereals 
American 
as source in human die ts 
thiochrome method... . 
Incorn.. 
In flour. 
stone milled , 
Increase of intake with high vitamin 
bread ~ Bs 
Loss in baking and tox isting 17: 
Retention in biscuits. 19: 
In rice 
milling products... 
varieties. 
wild 
In soft wheat mill streams. ; 18: 
In wheat 16: 643; 18: 671, 
Canadian hard red spring varieties 


20: 
20: 
19: 


milling products. . 
1940 crop ‘ 
in plant during developme nt 
products.... 12: 411; 
variability in Canadian 
Thiochrome assay for thiamine 
ee “aS ae Pos 
Fluorophotometer for = ; 
Time device, automatic for use with 
Hobart-Swanson mixer... 12: 
Toasted bread, see Bread, Toasted 
Tocopherols in cereal products... . 18: 
Toxicity 
Crystalline protein 
small animals..... 
Seleniferous diets. 
Selenium in foods. sain 
effect of acid hydrolysis. 
in wheat. 
Tribolium, staining eggs in flour 


from flour, on 


Ultra-violet radiation 
Bleaching action 
To destroy mold spores on bread 11: 
U.S. Dept. of Agriculture, report of com- 
mittee on bread flavor ; 14: 


Vacuum, effect on doughs, mixed in. 14: 
Vacuum oven for moisture determina- 
tions. 13: 
Viscometer method fae proteolytic ac- 
tivity of malt ‘ 19: 
Viscosimeter, Bauer, for rice flour 16: ¢ 
Viscosity 
Flour 


testing methods a3: 





19: 5 
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Voltage, stabilized for 


Wafers, lard pastry, 
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Viscosity, Flour—cont. 


water suspensions 11: 299, 637; 13: 
relation to protein quality and 
quantity. . U4: 

use in differentiating cake and 
pastry flours.... % a3: § 
Gluten dispersions. . . 17: 


effect of KBrOs and proteolytic 
enzymes. 
Measurement in proteolytic activity 


determination. . 15: 
Method for 


alpha-amylase compared 


. 


with Wohlgemuth ; 16: 
Relation to baking quality 

of dough 14 

in skimmilk 13 
Rice flour suspensions 16 


In sodium salicylate gluten dispersion 


Starch 
pastes 19: 
water systems 14: 


Tests in evaluating soft winter wheat 


Gouwre...... ll: 
Variation in 

durum wheat starches 13: 

wheat starches ll: 


Vitality, prolongation in wheat seeds 11: 
Vitamin A carotenoids in corn 19: 525 
Vitamin assays, bakers’ 


cakes and pies 


20 
Vitamin B 
In barley and wheat, 1941 malted and 
unmalted ; : 
Influence of processing on content of 
rice 20: 
Recovery in wheat milling 20: 
In rice and its milled products 20: 
In wild rice... 19: 
Vitamin B;, see Thiamine 
Vitamin B», see Riboflavin 
Vitamin C, see Ascorbic acid 
Vitamin E in cereal products 18 


moisture meter 


Tag-Heppenstall 
15: 


Volume, measuring apparatus for bread 
15 


effect 
on breaking strength. 


Water 
Absorption 
effect on dough properties and bak- 
ing quality 15: 
flour, super-centrifuge for deter- 
mination ll: 
Bound, in bread making 13: 
In colloidal gels so 


of variables 


Free and bound, in bread doughs 12: 

17: 
Imbibition by proteins 15: 
Movement in wheat 16: 


Ratio to flour in doughs and colloidal 
15: 


behavior 


Wetting 


Effect 
of degree, duration, 
treatments 


and number of 


of light rains during harvest on 
wheat ‘ 20 
on wheat 
during harvest..... 20: 
properties 18: 


INDEX 
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Wheat 
American, farinograms and extenso- 
grams. . 18: 316 
Amino acid 
distribution in. . 14: 771 
in milling products 14: 397 
Amylases, see Amylases, Wheat 
Australian, diastatic activity and gas- 
sing power...... 15: 509 
Baking quality, see Flour, Baking 
quality; Wheat, Quality 
Baking strength, see Flour, Baking 
strength 
Bran removal. 15: 658 
Canadian 
baking strength as related to the 
farinogram...... 17: 528 
quality of rust-resistant 14: 674 
thiamine content ot hard red spring 
20: 542 
variability of thiamine content. 19: 308 
Carotene content 3: 463; 14: 400 
effect of environment ll: 615 
hybrid ll: 557 
Carotenoid pigments 
determination in small samples 12: 49 
varietal relationships. 12: 708 
Characterizing hard and soft by total 
and amino nitrogen ' t ai7 
Couch grass hybrids, grain quality 14: 437 
Diastatic activity 
by Blish-Sandstedt method Ris S23 
factors affecting... . 12: 89 
Durum 
carotene content 14: 400 
constancy of rank in macaroni color 
20: 345 
damaged, quality of 19: 403 
effect ot 
maturity on quality 20: 447 
sprout damage on quality. . 20: 333 
experimental milling. 13: 497; 19: 388 
gluten fractionation....... .. 14: 695 
loss of pigment during storage.. 14: 239 
macaroni making qualities of varie- 
LE are eeu be 14: 293; 16: 384 
Ci ec cadabdcdvahvaew aes 14: 661 
effect of blight. . icumsuw en 19: 403 
1938 crop.... 17: 480 
North Dakota 19: 388 
testing small quantities 14: 661 
variations in starch.......... 13: 221 
Effect of 
chloride salts applied to wheat 
grown in liquid media on bread 
og 67s ns . Bae oes 
ethylene 
on freshly harvested 17: 490 
on high moisture 20: 224 
light rains during harvest. 20: 703 
moisture on properties oe woo 
nitrate salts applied to wheat grown 
in liquid media on bread scores 
ll: 141 
wetting 
during harvest . 20: 43 
treatments 20: 286 
Evaluating soft winter ll: 121 
Evaluation by baking tests 19: 493 
Flour, see Flour 
Germ 
action on dough in relation to pro- 
teolytic enzymes. 20: 234 
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Wheat, Germ—cont. 


in American wheats . BBs 
in bread making. , . 20: 
cause of degrading effect on baking 

quality of flour veneer ae 
composition 20: 
constituents responsible for harmful 

effect on baking quality... 13: 


content in 
flour in relation to maturation 11: 


wheat. . : 15: 
effect of 
heat treatment. . 14: 
lipids on flour quality... . 13: 
yeast fermentation and bromate 
in baking 19: 
fermentation to eliminate gluta- 
thione i 18: : 
glutathione in 13: 


harmful effect on baking quality 13: 
lipids in 15: 
nutritive value of protein 20: 
proteolytic enzymes of....... 13: 


thiamine and riboflavin content 12: 
Germination, see Germination, Wheat 
Gluten, see Gluten 


Improvement in Eastern U.S. 16: 
India, Punjab. . ; . Bee 
Indian meal moth damage... 20: 
Iron content. . 18: 
Kansas, quality tests 17: 
Lipids in products of 17: 
Malt, see Malt 
Manganese content... 20: 
Maturing, effect of ethylene 17: 
Meal 

granulation test ‘ 12: 


quality, mixing curvesintesting 19: 
time fermentation test 


for determining quality of soft 
wheats. ... ll: 
effect of bran, proteases, and ac- 
tivators...... 16: ; 
effect of proteases 16: 
factors influencing. 12: 559; 14: 


factors inhibiting and accelerating 


17: 

hard and soft wheats 13: 

whole alcohol and acetone soluble 

pigments of. 12: 

Micro milling and baking. 20: 
Milling, see Milling 

Minnesota, baking properties 20: 


Moisture 
absorption and interchange in. 16: 
comparison of air-oven and alumi- 
num-plate methods 17: 
content, relation to damage in stor- 
ae 18 
determination 


- 


comparative methods 16: 
with vacuum oven 13: 
losses during storage... . 13: 
movement in 16: 
Nicotinic acid content 19: 


North Dakota 
baking methods for ; 15: 


quality of durum. 17: 
Nutritional properties 14: 
Pearling test for kernel hardness... 20: 
Phytic acid content 7 19: 
Pigments 

alcohol and acetone soluble. . 12: 
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e9 
ae 
determination with organic sol- 
vents . ee: 15: 119 
in gasoline extract ; Aas 633 
rapid method of determination. 16: 252 
Plant thiamine content during de- 
velopment. 19: 547 
Potassium content determination. 13: 61 
Protein 
effect 
on baking behavior. “6h UCU, 
of storage 18: 417 
nutritional properties 14: 771 
photometric determination 19: 1 
relation of content to quality.. 16: 733 
selenium and its compounds as 
catalysts in analysis : 414 
Proteinases, preparation and proper- 
ties. . 15: 622 
Punjab, India, biochemical and tech- 
ve properties 17: 169 
Quality (see also Flour, Baking qual- 
ity) 
baking test, for soft wheat 19: 367 
classification according to strength 
12: 653 
comparison of hard red spring and 
winter 18: 778 
effect of 
harvest conditions... . 13: 79 
maturity 20: 447 
evaluating soft winter. . 14: 551 
evaluation by baking tests. . 19: 493 
factors 
influencing whole meal time test 
12: 559; 14: 419 
involved in stored damageto. 11: 173 
North Dakota durum. . 17: 480 
physical tests in determining. . 13: 179 
relation of carotene to other quality 
characters. : Bg: S37 
rust resistant hard red spring 14: 674 
soft, by wheat meal fermentation 
time test ll: 49 
southwest... 14: 97 
testing sifted wheat meals 19: 216 
tests on 
hard red winter , 16: 733 
Kansas soft red winter -. aoe 86 
wheat meal time test in determining 
13: 91 
Rate of movement of water in 16: 584 
Riboflavin content 18: 671; 19: 55 
products of 12: 411 
Russian, composition and character 
: 565 
Rust resistant, quality of 14: 674 
Seeds 
effect of heat on vitality. 11: 625 
germination, see Germination, 
Wheat 
prolongation of vitality... . 11: 349 
Selenium content... 18: 73 
and cystine in partial hy ydroly sis 
products of toxic 14: 130 
distribution +5 20: 376 
toxic. ... 13: 126 
Sodium content determination 13: 61 
Soft 
baking test for evaluation 19: 367 
improvement in Eastern U.S.. 16: 208 
methods of aoe. , S77: 259 
milling . 16: 194 
production of new varieties. . 16: 188 

















Wheat, Soft—cont. 





quality tests..... sei "sp ache 
testing 
a .« BOs 137 
problems... .. ee. 
thiamine content iiateese ae 
utilization of flour........... 16: 182 
Spring 
changes in gluten during fe rmenta- 
tion. . : 739 
comparative data, using different 
! baking formulae. . . Bs $33 


3 
comparison with hard winter... 18: 778 
Sprout damage determined with dip- 
-» wee 


ping refractometer 153 
Stability and separation of malt 
amylases 20: 399 
Starch, see Starch, Wheat 
Storage 
damage to quality during. »« Sas G92 
effect on baking quality...... 16: 676 
low temperature and prevention of 
damage... 18: 299 
Sulfur content ; 14: 578 
Tempering for experimental milling 
1 695 
Test weight 
micro method for determination 
9: 458, 468 
as related to flour yield....... 11: 231 
Thiamine 
assays 
rapid method . 20: 717 
thiochrome method “18: 473, 686 
content 16: 643; 18: 671, 796 
Canadian hard red spring... = 542 
during development. . 19: 547 
milling products 12: 411; 1s: 666, 
811 
thiochrome method 18: 473, 686 
variability in Canadian .. 19: 308 
Type, effect on properties of malted 
ee 18: 42 
Varieties 
developing and testing 13: 712 
effect on diastatic activity.... 11: 515 
producing new soft . 16: 188 
from Punjab, India... . ss ae ee 
relation to autolytic digestion of 
flour. ... -- Bee S66 
Vitamin B 
content, 1941 malted and un- 
malted..... : 20: 109 
recovery in milling .. 20: $51 
Vitamin E in products of. . . 18: 678 


Whole, carotenoid pigmentsin. . . 
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Winter, comparison with hard spring 
18: 


Whip, use in cake baking tests...... 13: 


Whole wheat flour, thiamine content 17: 7 


Whole wheat meal, acetone and alcohol 


ZEA MAYS 


soluble pigments of..... .. 12: 40 
Wild rice, vitamin B content...... 19: 539 
Wohlgemuth method 

Compared with viscosity for alpha- 

amylase.... . 16: 724 

Standardised for alpha- amylase. . 16: 712 
X-rays of dough. . ; . Ss 197 
Yeast 
Activity 
evaluation with Sandstedt-Blish 
pressure meter...... 3 16: 238 
in gas production in dough .. Bs 846 
Baking properties 
effect of storage temperature... 17: 55 
and time..... cocace Mae Bee 
Ceils, counting in dough 13: 50; 18: 337 
Comparison with hydrogen peroxide 
as a leavening agent for bread. 13: 119 
Compressed, effect on gas retention in 
dough... : 598 
Control in variability and gassing 
ae os Bee OS 
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